Pan Seared Red Snapper with a Fresh Tomato and Herb Pan Sauce

When I say hot couple you probably think Brad and Angelina which are a pretty smoking pair, but if you are in the mood for unbridled flavor sexiness, Grrrrr…Hello Tomato and Red Snapper. Feel free to tell the kids to wait to eat this dish until they are really in love. 

Serves 4

Ingredients

4 each 6 to 8 ounce servings of Red Snapper Fillet (skin on) You can also use Sea Bass (Black), Grouper, even Tilefish

Salt and pepper

2 tablespoons olive oil

1 large shallot, peeled and diced

2 tablespoons unsalted butter, softened to room temperature

2 tablespoons cold butter, cut into 1/2-inch cubes

2 pounds of Tomatoes   cut into 2 inch pieces when in season nothing beats the attitude delivered by a Jersey Tomato…Hey you, check out my flavor…in the off season you can use Grape tomatoes cut in half

2 garlic cloves minced 

2 tablespoons fresh sage leaves, chopped

How it’s done

Sprinkle the snapper fillets with salt and pepper on the side without the skin.

Heat a large non-stick skillet over medium-high heat. Add the olive oil to the hot pan, when the oil starts to shimmer add the snapper fillets with the skin side down.

Cook the fillets on that side for about 3 minutes until the flesh nearest the bottom begins to turn brown.

Using a spatula, carefully turn the fillets over. Add the 2 tablespoons softened butter to one side of the pan, tilting the pan slightly towards that side and add the shallots to the butter.

Using a spoon, scoop up some of the butter and shallots and pour over the tops of the fillets. Continue to do this for 2 minutes.

Transfer the fillets to warm platter and cover with foil

Using the same skillet the fillets were cooked in, over medium-low heat, add the tomatoes, 2 tablespoons of cold butter, minced garlic and chopped fresh sage. Stir and cook for 2 - 3 minutes. 

To serve, pour the Tomato Herb Pan Sauce over the seared Snapper fillets and get ready for supper seduction to begin.  

